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ESSENTIALS
HN oven hot, a well greased pan,

A clocK that tells no lies,
A set of weights or balances,

A spoon, a scoop, a pinch of salt,
Cream o/ tarter, eggs and spice.

BREAD, BISCUIT, ROLLS, GEMS,ETC.
DELICIOUS ROLLS

Beat together one spoonful butter, one spoonful of
sugar, one egg; add one cupful sweet milk, two tea
spoonfuls cream tartar, one teaspoonful soda, two
and one-half cupfuls of flour. Bake in iron roll-pan.
CREAM OF TARTAR BISCUIT

Take one quart of flour sifted twice, with three
teaspoonfuls of cream of tartar, a piece of butter half
the size of an egg; rub it well through the flour,
l ake one pint of sweet milk, ice cold, in which dis
solve one teaspoonful of soda and a little salt. Mix
all together soft. Bake in a quick oven.
OAT MEAL GEMS

Two cupfuls sour milk or buttermilk, stir in three
cupfuls of oatmeal, then add one teaspoonful of salt
and one teaspoonful of soda dissolved in a little cold
water. Bake in gem pans or in a sheet. The oven
should be hot enough to bake in fifteen minutes.
Mrs. H. M. Manchester.

POCKET ROLLS

Four potatoes, boiled and mashed fine, three
pints flour, two eggs, one tablespoonful sugar, one
tablespoonful salt, one cup lard, one cup yeast, (or
half cake compressed yeast) add milk to make a soft
dough. Set to rise; when light roll out and turn one
end over, put a little butter between and bake in a
quick oven twenty minutes.
PARKER HOUSE ROLLS

Two quarts flour, one cup yeast, one large spoon
ful butter, one-half cup sugar, one pint scalded milk,
knead when you mix. When light knead them
again; then when light again roll out and cut as for
biscuit, putting a piece of but er on one half and fold
ing the other over into the butter; let them rise and
bake.
MILK BREAD

One quart cold boiled milk, one large spoonful lard,
one even tablespoonful salt, three even tablespoon
fuls sugar, one yeast cake dissolved in warm water.
Rise over night.
TEA RUSKS

One-half cup sugar, two eggs, two cups milk, table
spoonful melted butter, four cups flour, two spoon
fuls cream tartar, one spoonful soda.
BROWN BREAD

Two cups corn meal, one cup graham, one cup
flour, one £up of molasses, one teaspoonful soda, a
little salt, two and two-thirds cups boiling water;
steam. If the pan is covered it will not need to be
set in the oven.

JOHNNY CAKE

One cup sour milk, one large spoonful sugar, one
cup meal, one-half cup flour, salt, one-half teaspoon
ful soda.
MUFFINS

Two cups flour, two teaspoonfuls cream tartar, one
teaspoonful soda, one teaspoonful butter, one-half
cup sugar, one cup milk, one egg, salt.
M. W. B.
GRAHAM ROLLS

One egg, two cups sour milk, two cups graham
flour, one teaspoonful soda, one tablespoonful sugar,
and two tablespoonfuls melted butter and lard mixed.
GRAHAM MUFFINS.

One-half cup graham flour, one-half cup rye flour,
one cup white flour, one egg, one cup milk, two tea
spoonfuls baking powder, one teaspoonful baking
powder, one teaspoonful salt.
Emma J. Rosborough.
MUFFINS

Soak over night one cup rolled oats in one cup
sour milk, in morning add one cup flour, one tea
spoonful soda, one egg, little salt, two tablespoon
fuls sugar.
Mrs. S. B. Carter.
CORN

CAKE

One cup flour, one-half cup corn meal, one-half
teaspoonful salt, one-half teaspoonful soda, one-third
cup sugar, one tablespoonful melted butter, one egg,
one cup sour milk. Add butter last.
Mrs. Alexander Rosborough.

CORN MUFFINS

Two eggs, two tablespoonfuls sugar, one cup milk,
one tablespoonful butter, three cups flour, two large
spoonfuls corn meal, two teaspoonfuls cream tartar,
one teaspoonful soda, a little salt. Bake in roll pans
or muffin rings.
BROWN BREAD

Three cups Indian meal, one cup flour, two-thirds
cup molasses, two cups sweet milk, one cup sour
milk, one teaspoonful soda and a little salt. Steam
four hours.
OAT MEAL MUFFINS

Two cups rolled oats, soaked over night in one and
one-half cups sour milk. In the morning add one
egg, one-fourth cup sugar, a little salt, one teaspoon
ful soda. Bake in muffin pans in a quick hot oven.
Emma J. Rosborough.
SQUASH BISCUIT

Take one quart of steamed and sifted squash and
mix with it one-half teaspoonful salt and one-fourth
cup sugar, add two tablespoonfuls melted butter, onehalf cup hot milk. When cool add one-half yeast
cake and add flour enough to knead. Knead about
fifteen minutes, put to rise over night. In the
morning shape into biscuit let rise and bake.
S. A. M.
BLUEBERRY RUFFINS

Two cups flour, one-half teaspoon salt, one large
teaspoon baking powder; cream one-fourth cup but
ter with one-half cup sugar, add beaten yolk of one

egg, one cup milk, the flour mixture and white of one
egg beaten stiff. Stir in one cup of blueberries.
Bake in muffin pans from twenty minutes to one-half
hour.

HEATS
CREAHED DRIED BEEF

One tablespoonful butter browned in a frying pan ;
put in about one half pound chipped beef and let
get thoroughly hot. Pour in about one cup milk, and
thicken with a little flour and water. Scrambled
eggs put around the beef are a nice addition to it.
PRESSED CHICKEN

Boil a chicken until tender, take out all the bones
and chop the meat very fine, season with salt, pepper
and plenty of butter. Add to the liquor the chicken
was boiled in, one cup of bread crumbs made soft
with hot water, and to this the chopped chicken.
When heated take out and press into a basin. Serve
cold.
HAM PATTIES

One pint of ham which has been previously
cooked, mix with two parts of bread crumbs wet
with milk. Put the batter in gem pans, break one
egg over each, sprinkle the top thickly with cracker
crumbs and bake until browned over. A nice
breakfast dish.

MEAT BALLS

One bowl full of fine chopped cold meat, add one
cup of bread or cracker crumbs, a little chopped
onion, a little gravy mixed with the crumbs to
moisten them. Season with pepper, salt, thyme or
savory and fry in balls.
POT ROAST BEEF

Take a lean piece of beef, put a little fat from it
and fry in an iron pot a few minutes. Season the
beef and sprinkle over a little flour; put in the pot
and fry brown on all sides. Pour in hot water to half
cover the beef, cover tightly and cook until tender.
Add a little boiling water at intervals to prevent
burning. Thicken the gravy, and pour around the
meat on the platter.
BEEF STEW

Cut cold meat up fine, add one-half tablespoonful
of butter, two tablespoonfuls of vinegar, a little water,
pepper and salt, also a teaspoonful of mustard and
a teaspoonful of flour well mixed. Stew fifteen
minutes. Toast bread, lay on dish and pour, stew over
ROAST STEAK

Make a dressing as
steak as for jelly cake,
sprinkle with salt and
butter on the outside.
serve hot or cold.

for turkey, spread on the
roll up, wind with a cord,
pepper, lay small pieces of
Roast slowly, cut in slices,
Echo.

BEEF TEA

Remove all fat from a round of beef, grind fine.
Add one quart of cold water, let stand on back of

stove for one hour. Move over the fire and boil for
three-fourths of an hour. Pour through strainer
and season.

EGG DISHES
OHELET

Beat six eggs until very light, add one-half tea
spoonful salt, one-half teaspoonful- pepper, one cup
of milk. Fry in large spoonfuls at a time on a hot
griddle. Roll over quickly like a French pancake.
E. J. Rosborough.
BAKED OMELET

Three eggs, whites and yolks beaten separately,
one coffee cup two-thirds full of milk ; beat the milk
and thicken with one teaspoonful corn starch, one
teasponful butter, little salt, stir into this beaten
yolks ; last, the whites beaten stiff. Bake in a well
buttered dish in a quick oven twenty minutes.
SCRAHBLED EGGS

Beat three eggs until light, add a little salt and
pepper and three tablespoonfuls milk, have sauce
pan hot, melt a small piece of butter in it, add the
eggs and stir until cooked. Serve hot.
E. J. R.

EOG POP-OVERS

Three cups flour, three cups milk, three eggs.
Beat eggs twenty minutes, add milk and flour. Bake
in a quick oven.
P. Q- T.
OHELET

Beat the yolks of two eggs, add two tablespoonfuls
of milk, a little salt and pepper. Beat the whites of
the eggs until stiff and dry, stir very lightly into the
yolks, use an iron spider and a cover. Fold as usual
when slightly browned.
E. J. R.
BAKED EGGS

Baked eggs are a delicious novelty. Sprinkle a
layer of bread crumbs on either a tin or eart hern ware
pie plate. Break the eggs carefully over this founda
tion, not breaking the yolks of any. Scatter a few
bits of butter over the whole and a little pepper and
salt. If the oven is hot the eggs will be “set” and
cooked in about four minutes. The gas stove with
its heat under the pan or boiler, turns out baked
eggs beautifully.
EGGS AND SALHON

Take a can of salmon, place in center of platter’
place mashed potatoes around as a border making
hollows in which to put eggs, which we cook in egg
poaches in the little cups which are the perfect shape
of the egg. This makes a very pretty as well as
wh olesome dish.
L. M. C.

DROPPED OR POACHED EGOS

Put water in a frying pan, when the water boils
break the eggs separately into a saucer. Take the pan
off and slip the eggs, one by one, carefully upon the
surface. When all are in put back over the fire and
boil gently for three minutes. Take out with skimmer.
Garnish with parsley and dust with pepper and salt.

FISH
CLAH CHOWDER

One quart diced potatoes, one small onion chopped
fine, one peck shocked clams.
Put potatoes in
kettle with enough water to cover; then put a piece
of butter the size of an egg in a small frying pan
and put in the chopped onion, and fry until the onion
is cooked but do not let it brown ; strain the liquor
from the onion and butter into the kettle with the
potatoes; separate the clams and chop the heads
(not too fine) cook with the potatoes; put in two
slices of salt pork. Boil all together until the pota
toes arc done; season with white pepper and salt.
Put in the stomachs and boil up once, add two quarts
of good milk and let it come to a boil.
T. L. Williams, Chef at Wayland.
STUFFED FISH

Soak bread in cold water until soft, drain, mash
fine, mix the bread with a spoonful of drawn butter,
a little salt and pepper, two raw eggs, make the
dressing cut smooth. Add spices if liked. Fill and sew
up the fish, put teacupful of water in a baking pan
and a little butter. Bake the fish about forty or
fifty minutes.

ROAST OYSTERS ON TOAST

Toast some slices of bread. Wash and wipe some
large fine oysters, spread as many as possible on
each slice of toast, season with salt, pepper and bits
of butter, put in a hot oven until edges of oyster curl.
FRIED OYSTERS

Drain the oysters from the liquor and spread on a
cloth to dry. Dip each oyster in beaten egg and then
in pounded cracker. Fry in butter and lard, half and
half until brown.
PANNED

OYSTERS

Put the oysters in liquor in a pan, when the
edges curl up add a larger piece of butter, pepper
and salt.
Annie Rosborough.
SCALLOPED

OYSTERS

Four crackers, two tablespoons butter, teaspoon
pepper, one quart oysters. Put a layer of oysters
with pepper and salt, then a layer of cracker crumbs
with butter until dish is full. Bake twenty minutes.
SALT FISH

Shred fine one pint of cod fish, cover with water
and let come to a boil; turn off the water and add
one pint of milk, and when it comes to a boil stir in
three or four eggs without beating: stir until it
thickens.
CLAH CAKES

Two cups of clams (chopped), one cup clam water,
one-half teaspoonful cream of tartar, one-fourth
teaspoonful soda, one egg beaten very light. Flour

enough for thin batter (like griddle cakes). Fry in hot
fat.
Mrs. Mabel Libby.
FISH

CHOWDER

Three pounds haddock, skinned and cut in pieces,
one quart potatoes sliced very thin, two good sized
onions, one pint milk, two thirds pound of fat pork
cut in dice, fry brown, use a layer of fish, a layer of
potatoes and onion (chopped fine), salt and pepper and
a shake of flour, cover with hot water, cook gently
until potatoes and onions are done. Pour in milk, lay
crackers on top, serve hot.
Mrs. Susie A. Morrison.
FRIED CLAMS

Break three eggs into a bowl and sift in flour
enough to make a stiff batter. Add one quart of
clams and mix with batter. The wet clams will
soften the batter somewhat and so you will have to
sift in more flour. Stir the whole together and have
stiff enough to hardly run when the bowl is tipped
to one side.
LOBSTER NEWBURG

Cut the meat of two lobsters into small thin
slices and cook slowly in four tablespoons butter for
five minutes, then add one teaspoon salt, one saltspoon of pepper, a pinch of cayenne, two tablespoons
each of brandy and sherry wine, a dash of mace.
Simmer five minutes longer. Beat well the yolks of
four eggs, mix with one cup of cream and pour over
the cooking mixture stirring constantly for a minute

and a half, then serve quickly in a warm dish gar
nished with triangles of puff paste.
T. L. Williams, Chef at Wayland.
SALT FISH DISH

Soak a box of salt fish over night, drain off that
water in the morning and cover with cold water, set
on back of stove and get hot slowly but not boil, fry
out some slices of fat pork and turn over the fish
just before dinner and fry some eggs and lay on top
of fish.
Naneen.
SALT FISH CROQUETTES

Cook together in boiling water one cup of
shredded salt fish and two cups of sliced potatoes.
When the potatoes are done draw off the water, then
mash thoroughly and let stand on the stove until
dry, add one tablespoon of butter, one well beaten
egg, a little pepper and salt if necessary. Form into
croquettes, roll in crumbs, dip in beaten egg, roll
again in crumbs, let stand two or more hours and
fry in deep hot fat.
Lucy M. Collins.
STEAMED FISH

Roll one halibut in a cloth and steam. Sauce for
same : one half cup butter, two tablespoons flour
and hot water, stir well together, pepper and salt,
pour over fish when done.

SOUPS
SPLIT PEA SOUP

One cup dried split peas, two quarts of cold water,
one pint of milk, one small onion, two tablespoonfuls
butter, one teaspoonful salt, one-fourth teaspoonful
white pepper, two-inch cube of salt pork, two table
spoonfuls of flour. Soak the peas over night, drain
and add the water, pork and onion sliced. Simmer
until the peas are very soft, and then rub them
through a sieve. Cream the butter and flour to
gether and add to the peas. Then add salt, pepper
and milk. Reheat and serve hot.
BAKED BEAN SOUP

Take cold baked beans, add twice the quantity of
water, let simmer until soft. When nearly done add
one-half as much tomato. Rub through a strainer,
add more water until of the right consistency. Season
to taste with salt, pepper and mustard. Thicken with
butter and flour rubbed together. A small onion
may be cooked with the beans.

TOMATO SOUP

One quart can or twelve tomatoes, two small onions,
one small carrot, half a small turnip, some sprigs ot
parsley, one clove, one quart of boiling water, all cut
fine and boiled one hour. As the water boils awa\
add more so that the quantity may remain the same.
Put through a sieve, return to fire, and season with
one even teaspoonful each of salt and sugar, and a
salt spoonful of pepper. Cream a tablespoonful ot
butter with two of flour, adding hot soup until it
pours easily. Pour into the soup, boil five minutes
and'serve with toasted crackers, or dice of fried
bread.
SWEET CORN SOUP

Cut through the middle of each row of kernels and
scrape out the pulp, put cobs on to boil in cold wa
ter, remove them and add pulp, and cook ten min
utes, turn into a puree strainer and press pulp
through. Put on again to boil, add seasoning and
milk, cook five minutes. As you take from the fire
stir in two well beaten eggs.
'

SALMON SOUP

One-half can salmon, one tablespoonful butter, one
quart milk, two tablespoonfuls flour, slice of onion,
one and one-half teaspoonful salt, chopped parsley,
one small spoonful pepper. Remove skin, bone and
oil from salmon. Chop very fine. Boil milk, cool
onion in it, remove onion, thicken with butter and
flour worked together, add fish; heat, strain, add
parsley and serve.

CREAH SOUP

One quart of milk, thicken with two tablespoon
fuls of flour, add one tablespoonful of butter, season,
and just before serving add two beaten eggs. Serve
very hot.
Mrs. Lucy M. Collins.
POTATO SOUP

Six small potatoes, one quart of milk or one pint
of milk and one pint of water, two tablespoon
fuls chopped onion, one tablespoonful of butter,
one tablespoonful flour, one teaspoonful of salt,
one-fourth teaspoonful pepper. Cook potatoes un
til soft. Mash them. Cook the milk and onions
in a double boiler. Add the mashed potatoes
rubbed through a strainer. Make a thickening
of the other ingredients and some of the milk.
Boil five minutes. Tablespoonful chopped parsley,
celery and sal t may be added.
TOMATO BISQUE

One-half can tomato, two teaspoonfuls sugar, onefourth teaspoon soda, one quart milk, a slice of onion,
four tablespoonfuls flour, one teaspoonful salt, a little
pepper—just a sprinkle—one-third cup butter. Cook
the onion in milk fifteen minutes, remove the onion,
thicken with the flour. Cook the tomato with the
sugar, salt and pepper, add the soda to the tomato
last, and strain into the thickened milk. Cook in a
double boiler a few minutes, add the butter and
serve.

BOUILLON

Six pounds of beef and bone. Cut up the meat and
break the bones; add two quarts of cold water and
simmer slowly five hours. Strain through a fine
sieve, removing every particle of fat. Season only
with pepper and salt.
Naneen.

CAKES
RIBBON CAKE

Two cups sugar, one cup butter, one cup milk,
three and one half cups flour, four eggs, one tea
spoonful cream tartar, one-half teaspoonful soda. Add
to one third of above mixture, two teaspoonfuls of
molasses, one cup raisins, one cup currants, onefourth lb. citron, all kinds spice. Bake light part in
two thin sheets. Put together with white of egg or
jelly.
JELLY ROLL

One cup sugar, one egg broken in a tea cup and
fill up with sour milk, one teaspoonful soda, one and
one-half cups of flour. Bake in a large tin.
NUT CAKE WITHOUT NUTS

One-half cup sugar, one tablespoonful melted but
ter, one egg beaten lightly, one and one-half cups
quaker oats, one teaspoonful vanilla. Drop one
teaspoonful on buttered tin and bake.
Fannie Moulton.

walnut wafers

One-half pound brown sugar, one-half pound wal
nut meat slightly broken, three tablespoonfuls flour,
one-fourth teaspoonful baking powder, one-third
teaspoon of salt, two eggs, beat eggs, add sugar, salt,
flour and lastly nuts ; drop small spoonfuls in but
tered tin.
cRunnETs

One and one-half cups sugar, one cup shortening,
one-half cup raisins, two-thirds cup sweet milk, one
teaspoonful soda, two teaspoonfuls cream tartar, two
eggs, spices, flour to handle.
Annie Gilman.
PORK CAKE

One pound fat salt pork chopped fine, two cups of
boiling water poured over pork, let it get cool. Two
cups sugar, one half cup molasses, two eggs, two
cups raisins, six cups flour. Rub fruit in one cup of
flour, extra, one and one-half tablespoonfuls soda,
spices of all kinds. Original.
L. M. C.
WHITE CAKE

One cup sugar, one-half cup butter, one-half cup
sweet milk, two cups flour, whites three eggs, half
teaspoon soda, one teaspoonful cream tartar sifted
with the flour ; beat the butter and sugar thoroughly
together, add the whites of eggs beaten to a stiff
foam, then the flour and milk, and soda the last.
(Jimmy Libby’s Birthday Cake.)
Lucy M. Collins.

ONE EOG CAKE

Sift one and one half cups flour, one cup sugar,
one teaspoonful cream tartar, one-half teaspoonful
soda together. Break one egg or two yolks in a cup,
fill cup up with milk, add flavoring and stir a minute,
then pour over dry ingredients in bowl, add three
tablespoons melted butter.
frosting—
Whites of two beaten eggs, one cup raisins.
Miss Roxie Thurston.
CAKE THAT WILL KEEP A YEAR

One cup butter, two cups sugar, five eggs well
beaten, add flour. Bake in a slow oven one hour
and a half. You can put in fruit if you wish. Drop
the flavoring on the outside when it comes from the
oven.
FRUIT CAKE

Two cups brown sugar, one cup butter, one cup
molasses, two eggs, one-half cup sour milk, one tea
spoon cloves, allspice, cinnamon, one-half teaspoon
soda, two cups raisins, citron, currants, five cups
flour.
Mrs. Simon Carter.
CHOCOLATE CAKE

One cup sugar, one-half cup butter, one-half cup
milk, one teaspoon soda, two teaspoons cream tartar,
two cups flour, two eggs, reserving one yolk for
chocolate mixture.
CHOCOLATE PART----

Three squares chocolate, one-half cup milk, yolk

of one egg, one teaspoon sugar; melt chocolate and
beat into milk, egg, sugar and cook until thickens.
Cool and mix with cake.
FROSTING----

One cup sugar, one fourth cup water, cook until it
threads and pour slowly into beaten whites of one
eggMrs. Simon Carter.
CHOCOLATE FILLING

One cup sugar, one cup boiling water, one and
one-half squares chocolate, butter size of an egg,
mix and bring to a boil, then add heaping tablespoon
cornstarch mixed in one-half cup cold water, stir until
it thickens. When cool add tablespoon of vanilla.
Mrs. G. Harmon.
COFFEE CAKE

One cup sugar, one cup molasses, two eggs, one
cup strong coffee, three cups flour, one cup raisins,
one teaspoonful of all kinds of spice, one half cup
butter.
Mrs. M. E. Carter.
ANGEL CAKE

Sift one-half cup pastry flour four times, also sift
three-fourths cup sugar four times, beat whites of
four eggs a little, then add pinch of salt and one-half
teaspoon ofcream of tartar, beat until stiff, add sifted
sugar gradually, then add flour very lightly; do not
beat or stir very much, bake about twenty minutes
in a moderate oven.
PRUNE CAKE

Cream together one tablespoon butter and twothirds of a cup of sugar, add the yolk of an egg well

beaten, two-thirds cup of milk or water, one and
one-half cups of bread flour and two level table
spoons of baking powder. Bake in two layers. For
the filling take two-thirds cup of prune pulp (stem
prunes as for sauce, stone them and press through a
vegetable masher) two tablespoons of sugar and the
white of an egg beaten stiff. For the frosting take
one-half cup of cream, whip stiff and add one table
spoon of sugar and one fourth teaspoon of lemon
extract.
RAISED DOUGHNUTS

Three eggs, one cup sugar, one-half cup butter,
three pints bread sponge. Mix with the hand as
soft as possible, let rise, mold again, flour the board,
put dough on it, roll out half an inch thick and cut
out. Let raise half an hour and fry.
HILL CAKE

One and one-half cupfuls of sugar, one-half cup
butter, one cupful of milk, two tablespoonfuls of
molasses, one teaspoonful of soda, three and onehalf cupfuls of flour, one cupful of raisins, one egg.
Cloves, cinnamon and mace.
Mrs. Henry Dunnell.
RAISED FRUIT CAKE

One cup of raised bread dough, one cup of sugar,
one cup of molasses, one-half cup of softened butter,
one cup of sour milk, one cup of raisins, one teaspoon
ful of cloves, two teaspoonfuls of cinnamon, one
teaspoonful of soda sifted in three and one-half cups
of flour, salt.

GINGER-SNAPS (Old Fashioned Kind)

Two cups molasses, one cup lard. Boil the mo
lasses and lard together. When cool add two tea
spoonfuls of soda, one tablespoonful of ginger.
Knead hard, roll thin, bake in a quick oven.
Mrs. Taylor.
STRAWBERRY SHORT CAKE

One pint of flour, one-half teaspoonful salt, onehalf teaspoonful soda, one teaspoonful cream of tar
tar, one-fourth cup butter, one egg, one scant cupful
milk, two tablespoonfuls sugar. Bake in round tins.
Split and spread with butter, sweetened berries and
cream. This same rule may be used for peaches,
oranges or apples
E. J. Rosborough.
DOUGHNUTS

One cup sugar, one egg, one cup sour milk scant,
one tablespoon sweet cream, one teaspoon soda, a
little salt and nutmeg; mix with as little flour as
possible, put on ice and fix next morning.
Miss Beleyea.
CREAM SPONGE CAKE

Put two eggs in a cup, fill it up with sweet cream.
One ctip sugar, beat them well, then add one and
one-half cups of flour, one teaspoon cream tartar,
one-half soda. Flavor with lemon or mace.
Mrs. L. S. Brown.
BROWNIES

One cup butter, two cups sugar; cream butter
and sugar, three eggs broken into sugar and butter.

four small squares chocolate melted, one cup bread
flour, one cup chopped walnuts, vanilla.
Mrs. B. C. Gibson.
COCOANUT

CAKE

Two eggs beaten separately, one cup sugar, onefourth cup butter, one half cup sweet milk, one and
one-half cups flour, one and one-half teaspoons bak
ing powder.
Mrs. Simon Carter.
FROSTING----

Whites of two eggs, one cup pulverized sugar;
after spreading on cake sprinkle with cocoanut. I
only used white of one egg and put yolk in cake.
Mrs. Simon Carter.
DARK FRUIT CAKE

One-half cup butter, one-third cup molasses, one
cup chopped raisins, two eggs, one teaspoon soda in
molasses to foam, two cups flour, all kinds spice.
Mrs. B. F. Milliken.
SPONGE CAKE

One and oiie-half cups of sugar, three-fourth cups
of water, two cups flour, three eggs, two spoons of
baking powder.
Mrs. H. M. Manchester.
DOUGHNUTS

One cup sugar, five eggs, one-half teaspoon salt,
five teaspoons melted butter, one-half of a grated
nutmeg, two teaspoons of soda, level, one heaping
teaspoon of cream tartar, one cup milk. Break in
the eggs, salt, nutmeg and melted butter, beat with
an egg beater two minutes, then add the milk, put

the soda and cream tartar in a quart of flour, stir in
enough to make a stiff dough, roll out and fry in
deep fat.
T. L. Williams, Chef at Wayland.
BEAUTIFUL CAKE

One cup sugar, one-half butter, one cup of milk,
one teaspoonful cream tartar, one-half teaspoon
soda, one and one-half cups flour, bake in thin layers.
Mrs. L. H. Moulton.
NUT WAFERS

Beat two eggs until light, add one cup of brown
sugar and beat again. Mix one cup chopped nut
meats with one-fourth cup of flour, then combine the
two mixtures. Flavor with lemon and bake in a
thin layer with whole nut meats laid on top. Cut
into squares while hot.
NO EGG CAKE

One cup sugar, one tablespoon butter, one table
spoon cornstarch worked together, one cup sweet
milk, two cups flour, two teaspoons baking powder.
Makes three layer cakes or fourteen cup cakes.
CREAM CAKE

Beat the yolks of two eggs with one-half cup
sugar, add one-half teaspoon of lemon extract, two
teaspoons cold water, three-fourths of a cup of flour
sifted with one teaspoon of baking powder, and
finally fold in the stiffly beaten whites. Bake in
two layers. Beat one-half pint of thick cream until
stiff. Sweeten and flavor to taste and spread
between the layers and over the top.

HISS O S CHOCOLATE CAKE

Mix one cup sugar, one-half cup butter, two eggs,
then add one-half cup milk, one and one-third cups
flour sifted with one-half teaspoon of soda and one
teaspoonful cream tartar, add one-fourth cup of
chocolate; mix very thoroughly and bake in a mod
erate cake oven. For walnut cake leave out the
chocolate and add one cup of chopped walnuts.
. Annie Oilman.
SPICED FRUIT CAKE

One cup of butter, two cups of sugar, two cups
of sour milk, four cups of flour, rather scant, one
cup of raisins, one cup of walnuts chopped fine, two
teaspoonfuls of soda, two teaspoonfuls spices—cloves,
cinnamon, allspice, two eggs.
E. J. Rosborough.
VANILLA CREAP1S

One cup of sugar, one cup butter, two eggs, beat
together; add two tablespoonfuls of milk(sweet),one
teaspoonful soda, two teaspoons cream tartar, two
teaspoonfuls of vanilla, three cups flour, roll very
thin and bake in a quick oven.
SILVER

CAKE

Cream one-third cup butter with one cup sugar,
two and one-half cups of flour with two and onehalf level teaspoons of baking powder gifted in, onehalf cup milk, the whites of four eggs beaten stiff
and dry, one half spoonful of flavoring.
LENON JELLY FILLING

Grated rind and juice of one lemon, one cup of

sugar, one beaten egg, beat thoroughly and cook in
a double boiler, spread between a layer cake when
cold.
BUTTER FROSTING

One cup confectioner’s sugar, one tablespoon
butter, creamed together. Add two tablespoons
milk and one-half vanilla. Beat with a fork, and it
is just like whipped cream.
HARD GINGERBREAD

PouV into a cup two tablespoons hot water and
dissolve one teaspoon soda in it, add one tablespoon
melted shortening, fill up cup with molasses. Spice
to suit taste and flour to thicken. Roll and crease
with a knife in squares.
Mrs. L. M. Collins.
COOKIES THAT WILL

KEEP A YEAR

One cup butter, two cups sugar, three eggs, one
teaspoonful soda dissolved in a large one-half cup
milk, one nutmeg, one-half teaspoonful salt.
JU/1BLES

One cup butter, two cups sugar, four tablespoon
fuls milk, one-half teaspoonful soda, four eggs well
beaten, four cups flour. Vanilla. Roll in sugar.
APPLE SPONGE

Grate two large tart apples into a bowl and cover
with one and one-half cups of powdered sugar, add
ing the sugar to the apples as you grate to prevent
the discoloring of the apple, beat the whites of two
eggs until frothy but not stiff, add to the apples and
continue beating until so stiff it will not drop from
the bowl whey inverted. Line a glass dish with

thin slices of stale sponge cake or lady’s fingers and
then heap in the sponge, dust, powdered macaroons
over top or a few chopped almonds, and serve very
cold.
E. M. B.
NO EGG CAKE

One cup sugar, one-half cup butter cream together.
One cup sour milk, one teaspoon soda, one cup
chopped raisins, two and one-half cups flour, salt,
and all kinds of spice.
M. H.
frosting—One cup sugar, one-third cup milk, boil
until sugar is melted, take from fire, add melted
chocolate and beat well. Spread on the cake quickly.
SPONGE CAKE

Three eggs, one cup sugar, one cup of flour, one
level teaspoonful of soda, two teaspoonfuls of cream
tartar, three tablespoonfuls water, and last one
tablespoonful of vinegar. Flavor.
Mrs. Wm. Moulton.
SOFT GINGERBREAD

Break one egg in mixing dish. Add one-fourth
cup of melted butter, one-half cup of sugar, one-half
cup of molasses, one-half cup sour milk, one level
teaspoonful soda, one level teaspoonful of vinegar,
one and one-half cups of flour. Bake in a thin sheet
and cut in squares.
Miss Emma Deering.
MOLASSES DOUGHNUTS

One cup molasses, one-half cup sugar, one cup

_,our milk, one teaspoon soda, one spoonful lard,
salt and ginger. Fry in deep fat and dip in sugar.
Mrs. L. H. M.
CREAM CAKE

One cup sugar, two thirds cup sour cream, one
third cup sour milk, one teaspoon cream tartar, one
teaspoon soda, one pint flour. Flavor with nutmeg
or lemon.
Mrs. B. F. Milliken.
DARK CAKE WITHOUT EGOS

One cup of sugar, one cup molasses, one cup
raisins, one-half cup butter, one cup milk, one tea
spoon spice, two teaspoons baking powder
Mrs. B. F. M.
BROWN SUGAR FROSTING

Two cups brown sugar, half cup boiling water;
cook until it ropes, add beaten white of one egg and
stir till thick. Add walnuts if liked.
MOLASSES COOKIES

One cup molasses, one cup sugar, one cup lard and
butter, one cup cold water, one tablespoon soda, flour
to handle.
E. M. B.
OAT/1EAL COOKIES

One cup sugar, one cup shortening, one teaspoon
soda, one teaspoon cassia, two eggs, four tablespoons
sour milk, two cups flour, two cups rolled oats.
SUGAR COOKIES

One cup sugar, one-half cup butter, one egg well
beaten, one-half cup milk, one teaspoonful soda, two
teaspoonfuls cream tartar, flour to handle, roll thin,
spread with jelly, and put two together.
Mrs. Ayer.

AARONS BUNDLES

One cupful sugar, one-fourth cupful butter, mix
together with spices, two cooking spoons of molasses,
one cup sweet milk, one egg, two and one-half cups
sifted flour, one teaspoonful soda.
DROP CAKES

One cup molasses,one cup sugar,one cup sweet milk
or milk and water, one egg, one teaspoonful of all
kinds spices, one teaspoonful soda, a little salt.
SUNSHINE CAKE

Yolks of eleven eggs, two cups sugar, one cup but
ter, one cup sweet milk, one teaspoonful cream
tartar, one-half teaspoonful soda, three cups flour,
flavor with vanilla.
CREAM CAKES

Put one cup of boiling water on the stove, add onehalf cup butter, and one cup flour, cook thoroughly,
cool, break into it four unbeaten eggs, and continue
beating twenty minutes. This makes twelve cakes.
Bake in a hot oven one-half hour. Fill with cream.
Miss Ethel Laughton.
ORANGE CAKE

Two cups white sugar, two cups flour, one-half cup
. cold water, yolks of five eggs, whites of four eggs
beaten separately, a little salt,two teaspoonfuls cream
tartar, one teaspoonful soda, juice and grated rind of
two oranges.
FOR FILLING—

Beat the whites of two eggs to a stiff froth, add one
cup of sugar, juice and grated rind of one orange;
beat well.

CHOICE WEDDING CAKE

One pound of flour, one pound sugar, one pound
butter, two pounds raisins, two pounds currants, one
pound citron, ten eggs, lemon, mace, nutmeg, onehalf cup molasses, one teaspoonful soda, dissolved in
milk, added just before fruit, the fruit well floured
added last, butter and sugar creamed, eggs beaten
separately.
HERMITS

Two cups brown sugar, creamed with one cup
butter, three eggs, One cup raisins seeded and
chopped, teaspoonful all kinds spice, two table
spoons cold water, dissolve one teaspoonful soda
in water, two teaspoonfuls cream tartar in flour
enough to roll out.
Mrs. Susie A. Morrison.

PUDDINGS AND SAUCES.
PRUNE PUDDING

One pound prunes, one cup sugar, two eggs, onehalf box gelatine. Soak the fruit over night in water
enough to cover it. In the morning remove the
stones and stew the prunes in the same water they
were soaked. When soft and perfectly tender add
the sugar, and when this is dissolved remove fruit
from the fire and pulp it through a colander. There
should be a full pint of pulp and juice. Beat the
whites of the eggs stiff and add to the pulp, stirring
well. Soak the gelatine one hour in a cupful of cold
water, then add to it enough boiling water to dissolve
it. When hike warm add the gelatine to the prunes
and egg mixture, then turn into a mold and set away
to harden. Serve with yellow sauce.
YELLOW SAUCE

One pint of milk, two eggs(yolks), one-half cup
sugar, one-half teaspoon vanilla, pinch of salt, onefourth cup corn starch. Beat the yolks light and add
one-fourth cup of milk, into which the corn starch has
been dissolved. Heat the remainder of the milk and
add the yolk mixture. Stir well, cook for three min
utes, add the seasoning, take from the fire and when
cold add the flavoring.
S. E. H-

LEMON PUDDING.

One cup bread crumbs, one pint of milk, yolks of
three eggs. Butter size of walnut (or more), one-half
cup sugar, grated rind of one lemon. Bake twenty
minutes or more. Whites of two eggs, two cups
powdered sugar. Beat eggs stiff, gradually add
sugar, juice of one lemon. Brown in oven.
Evelyn J. Carter.
BATTER PUDDING, BERRY SAUCE

Two eggs, one tablespoonful butter, one cup milk,
one cup sugar, one pint berries, flour to make a stiff
batter, two teaspoons baking powder. Boil three
hours.
BERRY SAUCE----

Butter size of egg, creamed with one pint of sugar,
add whites of eggs, one pint of berries washed.
Evelyn J. Carter.
STRAWBERRY DUMPLINGS

Make cream tartar biscuit, serve with a sauce
made of one-half cup of butter, one cup of sugar rubbed
together, add beaten white of one egg, one cup of
strawberries, thoroughly mashed. (This suits my
taste just right).
E. J. Rosborough.
JAP SUNDAY PUDDING.

One pint whipped cream, one-half pound marsh
mallows cut fine, one-half pound chopped walnuts,
mix together, sweeten with powdered sugar and flavor
with vanilla. Serve with cake.
Miss Ethel Laughton.

ENGLISH PUDDING

One cup molasses, one-half cup butter, one cup
sweet milk, one teaspoonful soda, one cup chopped
raisins, one teaspoonful of different spices, three and
one-half cups of flour. Steam three hours.
Lucy M. Collins.
PUDDING SAUCE

Two eggs beaten to a froth, one cup sugar, onehalf cup boiling milk, one-half teaspoonful vanilla.
Mix the eggs and sugar together, boil the milk and
turn in; beat a minute.
Mrs. Rosie Moulton.
COTTAGE PUDDING

One cup sugar, one egg, one cup sweet milk, one
tablespoon butter, two cups flour, one teaspoon soda,
two teaspoons cream tartar, flavor to taste.
Mrs. B. F. Milliken.
DATE PUDDING

Two-thirds cup molasses, two-thirds cup suet, or
one-half cup butter, two-thirds cup sour milk,two and
two thirds cups flour, one large teaspoonful of soda,
one pint of dates cut and floured, two eggs. Season
with nutmeg and cinnamon. Steam two and onehalf hours. Very nice.
Mrs. H. M. Manchester.
FRUIT PUDDING

Put one box raspberries or strawberries, two ba
nanas sliced very thin, and two oranges cut in small
pieces with layers of sugar in bottom of pudding dish.
Take one-half box of gelatine, add one-half pint of
cold water, and, when dissolved, one-half pint of boil

ing water and two cups of sugar. When cold strain
over the fruit, stir well together and set on the ice.
Make soft custard with four eggs, one quart of milk,
and sugar to taste, and pour over when ready to
serve.
PRUNE WHIP

Twenty-four prunes, stewed, stoned and cut up,
the beaten whites, of four eggs, and one cup powdered
sugar, stir into the prunes and brown in the oven.
SAUCE—

Heat one cup milk, add one-half cup sugar and the
yolks of the eggs, well beaten.
Martha W. Boothby.
COFFEE JELLY PUDDING

One box gelatine, soaked in one pint of warm cof
fee, add three pints of hot coffee, one cup sugar.
Boil about five.minutes, stir it well so as to dissolve
all the gelatine. Strain through thin muslin. Set
where it will cool. Eat custard or sweetened cream
on it.
ORANGE PUDDING

Four sweet oranges peeled and picked to pieces
and put in a deep pudding dish with two cups sugar.
Put a quart of milk, the yolks of three eggs and two
dessert spoonfuls.of corn starch on to boil in a double
dish. Take off when thick, cool it and pour it on to
the oranges. Then beat the whites to a stiff froth,
add a little powdered sugar and place in the oven to
brown.
M. H.
HARD SAUCE

One cup butter, well beaten.

Stir in slowly one

cup fine sugar, beat to a cream. Flavor with almond
or vanilla. Grate over a little nutmeg.
S. A. M.
OLD FASHIONED BAKED INDIAN PUDDING

A pint of meal, half pint molasses, a scant quart
of sweet apples, quartered but not peeled, one quart
scalded milk,spices and salt to taste,stir well; add to the
pudding when in the pot, one quart cold milk; do not
stir. Bake slowly four hours, to be perfect, in an
old-fashioned brick oven. It should turn out a rich
red mass trembling in its own jelly-like whey. Serve
with thick yellow cream. What words can describe
this dainty ?
Mrs. Susie A. Morrison.
FIG PUDDING

One-half pound chopped figs, one cup brown sugar,
one cup suet, one cup bread crumbs, two eggs, two
teaspoonfuls baking powder. Steam in a mold two
two hours.
STEAHED CRANBERRY PUDDING

One cup sugar, one and one-half cups milk, onehalf cup butter, one egg, two spoons cream of tartar,
one spoon soda, three cups cranberries. Steam two
hours.
CALIFORNIA PUDDING

One cup raisins, one cup suet, one cup sour milk,
one cup molasses,three cups flour, one teaspoon soda.
Mrs. B. F. Milliken.
CHOCOLATE PUDDING WITHOUT EGGS

Soak two cups dry bread crumbs in two cups hot
sweet milk until soft, do not stir them while soaking.

Let cool, add two-thirds cup sugar, two squares
grated chocolate, or two tablespoonfuls of cocoa,and a
teaspoonful vanilla extract. Bake one hour and serve
with hard sauce, or whipped cream, sweetened and
also flavored with vanilla.
GREEN CORN PUDDING

One pint tender corn cut from the cob, one egg
beaten light, one cup new milk, one tablespoon melt
ed butter, one teaspoon sugar, one-half teaspoon salt,
mix all together, put. in a baking dish and bake thirty
minutes or until done. Serve in dish in which it is
baked.
Mrs. Rosie E. Moulton.
PLUM PUDDING

One pint stale bread crumbs soaked in one quart
milk, one-fourth cup sugar,one tablespoonful softened
butter, two eggs, one teaspoonful salt, one cup rai
sins, one small spoon nutmeg.
Evelyn J. Carter.
GRAHAM PUDDING

One cup raisins, seeded and chopped fine, one cup
molasses, one teaspoonful soda dissolved in one scant
cup sour milk, one-half teaspoon salt, two cups gra
ham flour. Steam three hours.
ENGLISH PLUM PUDDING FOR CHRISTMAS

One quart of milk, one dozen crackers soaked in
the milk over night; in the morning add one small
cup of suet chopped fine, two cups raisins, one cup
currants, six eggs, one teaspoon mace and cinnamon*
one nutmeg, one and one-half cups sugar, one-half
cup .of molasses. Steam five hours. Will keep for
weeks. Sauce for same:

TRJ-COLOR SAUCE----

Cream one-half cup butter with one cup sugar, add
the whites of two eggs beaten to a stiff froth, stir
lightly until thoroughly blended, then divide into
three parts, flavor one with vanilla, another chocolate,
and the other with strawberry. Grease a mold with
butter, put in a layer of chocolate mixture then the
vanilla and last the strawberry, keep in a cool place.
Serve a slice cut through the contents on the pudding.
Mrs. Susie A. Morrison.
BANANA PUDDING

Pare and slice four bananas in a bowl. Beat the
yolks of three eggs and add to them five tablespoons of
corn starch, one cup of sugar, one quart of milk, and
boil until thick. Remove from the fire; pour over the
fruit and stir well. Beat the whites of the eggs to a
stiff froth; add a little sugar and spread over the
pudding. Brown slightly in the oven and serve cold.
PUDDING SAUCES

1. One cup sugar, one-half cup butter. Yolks of
two eggs, one glass of wine. Rub sugar and butter
to a cream, add the egg and half the wine. Put the
dish in boiling water, stir ten minutes. Add the rest
of the wine and serve.
2. One cup sugar, one heaping tablespoonful
flour, one-fourth teaspoon soda. Stir all together
then add one cup water, piece of butter size of a wal
nut. Stir well and boil. Flavor.
Z. One cup powdered sugar, one-half cup butter
beaten to a cream; white of one egg beaten to a stiff
froth; whole egg if preferred. Flavor.

TAPIOCA

CREAM

Cover three tablespoonfuls tapioca over night with
water; pour off the water, if any, and put into one
quart of milk over the fire. When it boils stir in the
yolks of three eggs, two-thirds cup of sugar, a little
salt, stir till it begins to thicken. Make a frosting
of the whites of the eggs and spread over the top
and brown.
Mrs. G. Harmon
DRIED PEACH PUDDING

Boil one pint of milk and while hot turn it over
one-half pint cracker crumbs. Stir in a tablespoon
melted butter.
Stir in one pint dried peaches,
which have been stewed soft, when cool add two
well beaten eggs, one-half cup sugar, pinch of salt,
flavor with nutmeg. Bake one-half hour. Serve
with cream.
Susie A. Morrison.
APPLE MERINGUE

Season one pint of stewed apples with one-half
teaspoonful of grated nutmeg, and one-half teaspoon
of cinnamon, add the juice and grated rind of half a
lemon, one teaspoonful of butter, the beaten yolks
of two eggs and sugar to taste. Beat until very
light, turn into a buttered baking dish, cover and
bake ten minutes in a moderate oven, then cover
with the whites of the eggs beaten until stiff and
four tablespoonfuls of powdered sugar and half a
teaspoon of vanilla and brown in the oven, serve
with cream, plain or whipped.
Lucy M. Collins.

PIES
MOCK CHERRY PIE

One cup of cranberries cut in halves, one-half cup
of raisins stoned and chopped, one cup sugar, one
tablespoon of flour, one tablespoon of vanilla, one
cup of boiling water poured on the whole. Bake in
a custard dish.
Echo.
HINCE PIE MEAT

Two bowls of meat, three bowls apples, one bowl
of syrup, one bowl of fruit, one-half bowl of vinegar,
sweeten and spice to taste.
APPLE PIE

Peel, slice, and stew ripe, juicy apples, mash, and
season with nutmeg and sugar, fill the crust, and
bake till done. Whip the whites of three eggs to a
froth: sweeten, flavor and put over the pies. Set in
oven to brown.
PUHPKIN PIE

Peel and cut the pumpkin into small pieces and
put into a kettle with a very little water; cook from
six to eight hours, stirring frequently. When done
rub through a colander. One pint of pumpkin, two
quarts of rich milk, four eggs, two cupfuls sugar,
one scant teaspoonful of ginger and four of cinna
mon.

HOCK MINCE PIE

Four crackers rolled fine, four cups hot water
poured on crackers; two cups sugar, one cup chopped
raisins, one-half cup vinegar, one tablespoonful
butter, and spices of all kinds.
LEMON PIE

Grate the rind of one lemon for spice, press out
the juice and add it to one cup sugar. Scald one
teaspoonful corn-starch in one-half cup of milk. Take
the yolks of two eggs and one whole egg, beat them
until light. Cook in a deep plate like custard pie.
While this is baking beat the whites of three eggs
with three tablespoonfuls sugar to a stiff froth.
When the pie is done pour on the frosting, return
to the oven and brown lightly.
Emma J. Rosborough.
MOCK MINCE PIE

Two large crackers rolled fine, two eggs beaten
into cracker, add spice to suit the taste, a little salt,
one cup molasses, one cup sugar, one-half cup vine
gar, one cup water, one cup raisins, one-half of
them chopped. This quantity will make three pies.
Mrs. Simon Carter.
FROSTED RHUBARB PIE

One pint of chopped rhubarb, one and one-half
cups of sugar mixed with two level tablespoons of
flour, the beaten yolks of two eggs and two tea
spoons of melted butter. Fill a plate lined with
paste and bake. Frost with the whites of the eggs.

LEHON PIE (Two crusts)

One cup sugar, one egg, butter size of egg, one
tablespoon cold water, two tablespoons flour, one
lemon and grated rind.
Mrs. Carter.
CUSTARD PIE

Four eggs, one cup sugar, one quart milk, salt and
nutmeg.
Mrs. B. F. Carter.
GREAT PASTRY

To one cup of water take one-half cup of lard, a
little salt and some flour, mix together with a knife.
When stiff enough roll out on a board, spread on
with a knife a layer of lard, and sift over a little
flour; roll all together, and then roll out on the
board again, repeating this three or four times. The
entire amount of lard used for one cup of water
should be two cups. This will make three pies.
Mrs. Lucy M. Collins.
CREAH PIE

Two-thirds cup milk, one tablespoonful sugar, one
tablespoonful flour, one egg. When the milk boils
put in a small piece of butter, stir in the egg and
flour. Bake between two crusts.
SQUASH PIE

Two cups squash, one-half cup sugar, two eggs,
one tablespoonful flour, one cup milk, one-half tea
spoonful cinnamon, one-half teaspoonful ginger, onefourth teaspoonful salt.

TART PASTE

Two cups flour, one teaspoon baking powder, one
tablespoonful sugar(scant), a little salt, sift all together,
one cup of lard cut into flour, white of one egg
beaten. Add three tablespoonfuls cold water. Mix
all together

SALADS
SALHON SALAD

For one pound of salmon make a dressing of one
teacupful of vinegar, butter half the size of an egg,
one teaspoonful dry mustard, one-half teaspoonful
cayenne pepper, one-half teaspoonful salt, one tea
spoonful sugar, two eggs. When cold add half a
cup of cream and pour over the salmon. Garnish
with lettuce.
LOBSTER SALAD

Four eggs, one tablespoonful sugar, two of butter,
one of salt, two of vinegar, three-fourths of mustard;
beat the whites of the egg and add last. Cook in a
bowl set in a kettle of water, stirring until it
thickens. When cold, add cream enough to make
as thin as boiled custard. Add salt and red pepper
to the chopped lobster and lettuce.
CHICKEN SALAD

Cut the white meat about the size of a pea, also
the celery. Dressing. The yolks of hard boiled
eggs, to each yolk one-half teaspoonful of mustard,
one-half teaspoonful of salt, one tablespoonful oil,
one wine glass vinegar.

CABBAGE SALAD

One-half cup sugar, one egg, piece of butter size
of small egg, one teaspoonful mustard, one-half cup
vinegar, cook in double boiler, boil until thickens.
Chop cabbage fine, add salt, pepper, one-half cup
cream. Pour on dressing when cold.
Mrs. Evelen J. Carter.
SALAD DRESSING

Three eggs, yolks and whites beaten separate.
One tablespoon flour and three of sugar, teaspoon
of salt, one-half teaspoon of mustard, one and onehalf cups vinegar. Mix the dry together well, add
eggs, then boiling vinegar, then one half cup cream.
Butter size of an egg if cream is not used.
Mrs. G. Harmon.
TOHATO SALAD

Select medium sized tomatoes, remove the skins,
scoop out the stem end until a small cup is formed,
and place on lettuce leaves, laid on salad plates.
Just before serving fill them with chopped celery
and English walnut meat. Pour over any dressing
preferred.

CREA/TS AND SHERBETS
MILK SHERBET

One pint sugar, juice of two lemons, one-half tea
spoonful lemon, mix thoroughly. When ready to
freeze add quart of milk. This is much improved by
a little cream.
APPLE CREAM

Bake six large tart apples, when done remove the
peel and core. Beat the pulp with two-thirds cup of
sugar until white, then beat the whites of two eggs to
stiff froth. Beat all together until light. Serve
cold.
STRAWBERRY CREAH

One cup of strawberries, one cup sugar and the
white of one egg. Beat to a stiff froth, then put on
ice to cool.
SHERBET

One quart of milk, one-half can pineapple and the
strained juice of two lemons, three cups of sugar.
Freeze.
E. S. Burnham.
COFFEE MOUSSE

One egg, one-half cup sugar, one-half cup strong
coffee, one-half pint of cream. Mix together and
freeze without turning crank.
Mrs. B. C. Gibson.

LEilON ICE

Make a syrup by boiling four cups of water and
two cups sugar twenty minutes, add three-fourths
cup lemon juice. Strain and freeze.
Mrs. S. A. Morrison.
STRAWBERRY ICE CREAH

One quart of berries, one and one-half cups sugar,
one half cup cream, one pint scalded cream. Mash
berries and sprinkle with one cup sugar. Let stand
one-half hour. Strain through coarse cheese cloth,
pressing until only the seeds remain. Dissolve onehalf cup sugar in the scalded cream and when cooled
add to strawberry juice. Turn into freezer. When
frozen to mush, add one-half cup plain cream, re
cover and freeze hard.
PEACH ICE CREA/1

Take ten large ripe peaches, cut very fine and let
stand one-half hour with one cup sugar. Add one
quart of cream and freeze the usual way. Use more
sugar if peaches are very tart.
S. A. M.
CARAMEL ICE CREAM

One scant quart of milk, one cup sugar, one-half
cup of flour, two eggs. Cook in double boiler until
smooth and thick. Add burned sugar, and cool,
then add one pint of cream, flavor with vanilla and
freeze. How to brown sugar: put one cup sugar
on the fire in skillet until melted to golden brown.
VANILLA ICE CREAM

One pint of cream, one pint of milk, one lb. sugar,
one tablespoonful vanilla extract, nine eggs. Cook
and freeze.

CHOCOLATE CREAH

One quart milk, three-fourths cup sugar, yolks of
three eggs, one-fourth cake of chocolate, one-half
package gelatine, put the gelatine and chocolate into
the cold milk let it stand one hour then cook same
as custard, put the egg and sugar well beaten to
gether, at last. Cook ten minutes.
Echo.
CRANBERRY SHERBET

Boil one quart berries in one pint water till skins
burst; strain and add two cups sugar, juice of two"
lemons, one tablespoon gelatine which has been
moistened with cold water and dissolved over hot
water. Place in freezer and proceed as for ice *
cream.
VANILLA ICE CREAH

One quart of cream, one large cup sugar, one and
one-fourth teaspoonfuls of vanilla. A very good
ice cream may be made with one pint of cream and
one pint milk.

PICKLES
HUSTARD PICKLES

One cauliflower, one quart of small green tomatoes
sliced, one quart of sliced onions, one large cucumber
sliced, one quart of small cucumbers, one quart of
wax or green beans, one quart of small onions, two
green and two red peppers. Put in salt and water
over night; in the morning boil in salted water until
tender, then drain thoroughly. Mix together, one
/:up of sugar, one quart of vinegar, one quarter of a
pound of mustard, and one tablespoon of flour; boil
until thick, then add one large teaspoon of celery
seed, one-half cup of butter, and one large tablespoon
tumeric. Mix with the pickles and bottle.
SWEET PICKLE

To seven pounds of fruit, allow one quart of vine
gar, four pounds of sugar, a little mace, cinnamon
and cloves.
TOPIATO CHILI SAUCE

Six ripe tomatoes, three peppers, one large onion.
Cook three hours, sift, add one and one-half cup of
vinegar. Tablespoon salt, one tablespoon sugar,
boil up.
Mrs. B. C. Gibson.
PICKLED PEARS

In each pear stick two whole cloves cook until
tender, in one quart vinegar and one quart of sugar.
Emma J. Rosborough.
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Slice one peck of green tomatoes put a handful at
salt to each layer. Let stand twelve hours. Drain
off the liquor. Boil one-third vinegar and two-thirds
water, then drain. Take four quarts of strong
vinegar, four tablespoonfuls mustard seed, two of
allspice, two of cloves, two cups of brown sugar. Let
all come to a boil; then add tomato and onions, four
peppers. Let all come to a boil.

PICKLED PEACHES

Seven pounds of peeled peaches, three and half
pounds of sugar, one pint of vinegar, cloves for
spice. Boil and add fruit until cooked. Then put
in jars and pour the scalding liquor on. Cover tightly:
E. J. Rosborough.
P1CCALILI

One peck green tomatoes, eight large onions
chopped fine, with one cup of salt well stirred in.
Let it stand over night. In the morning drain off
all the liquor. Take two quarts of water and one
quart of vinegar, boil all together twenty minutes.
Drain, put it back into the kettle again, turn over it
two quarts of vinegar, one pound of sugar, two
tablespoonfuls of white pepper. Two of cinnamon,
one of cloves, two of ginger, one of allspice, and half
teaspoonful cayenne pepper. Boil all together until
tender, stir often, bottle while warm.
Evelyn J. Carter.
FRENCH MUSTARD

Slice an onion, cover with vinegar, let it stand
over night. Drain in the morning, add a good pinch
of red pepper, salt, sugar, mustard, one-half teaspoonful corn starch. Cook over the teakettle.
APPLE CATSUP

Seven cups of sifted apple, three and one-half
cups of sugar, one quart of vinegar, one tablespoon
ful of salt, one teaspoonful each of mustard, red
pepper, cloves, cinnamon, ginger, two onions
chopped very fine. Mix thoroughly and boil one
hour.
Miss Emma Deering.

JELLIES AND PRESERVES
A RULE FOR PRESERVES

To one pound of fruit use a pound of sugar.
Cover fruit with water, boil steadily until the fruit is
tender and clear. Take out with perforated skimmer,
lay on flat dishes. Add to the juice the required
amount of sugar, boil the syrup almost to a jelly,
skimming off the scum; add the fruit to the syrup
and boil ten minutes. Fill jars with fruit and pour
syrup over. Cover with paper dipped in brandy.
CANNED PEACHES

Parc the peaches, and cut in halves, drop in cold
water as soon as pared; be sure your fruit is ripe,
but not soft; allow two tablespoonfuls of sugar to
each quart of fruit, heat slowly to a boil. Boil three
minutes, put in cans and seal immediately. Be sure
your cans arc hot to fill them, stand them in a pan,
or better, on a cloth dipped in hot water. All fruit
that is pared should be dropped in cold water, to
prevent it from changing color from being exposed
to the air. When ready to use, dip out with a
perforated strainer.
TO PREVENT JELLIES FROM HOULDINO

By covering the surface one-quarter of an inch
deep with finely pulverized sugar. Thus protected
they will keep for years.
APPLE JELLY

Cut twelve large tart apples in pieces (keep skins
on), boil in one quart of water twenty minutes and
drain through a sieve; to one pint of juice add a
pound of sugar, boil twenty minutes.

CRANBERRY JELLY

Cook one quart of cranberries with a cup of water
over a hot fire about five minutes, or until the berries
burst. Press through a coarse sieve, add a pint of
sugar and stir over the fire until sugar is dissolved
and the mixture simmers, then skim and pour into
cups, and let stand a few hours to cool.
CURRANT JELLY

Mash the berries and strain, and measure the
juice; boil three minutes, then to every pint of juice
you have add a pound of sugar. Boil fifteen minutes.
CRAB APPLE JELLY

Pick and wash your apples, put them in a porce
lain kettle, cover with water, cook them slowly until
they break, then strain them through a cloth, and to
one pint of juice add one pint of sugar. Boil hard
until it will jelly, which can be told by cooling a
little. If to be used right away less sugar will
answer.
PRESERVED PINEAPPLE

Pare the pineapple, slice them, and remove the
core; then cut in inch pieces and weigh, allowing
pound for pound, and a teacupful of water to each
pound of sugar. Let come to a boil, remove the
pineapple to platter, and set in the sun. Boil the
syrup three-quarters of an hour, return the pineapple
to the kettle and boil twenty minutes; take it out,
put in jars, and pour on scalding syrup.
SUN COOKED STRAWBERRIES

Weigh fruit and granulated sugar pound for
pound; place the sugar in a porcelain kettle and
moisten with a very little water or the juice from
the berries if you have it; set the kettle over the

fire, and when the sugar is melted put in the fruit
and cook only five minutes. Remove from the fire
and spread them on large platters and place in the
sun, covering them with netting or glass. Put them
out each day until the fruit becomes as thick and
rich as you desire. Put in jelly glasses or preserving
jars and cover.
Mrs. L. S. Brown.

CANDIES
CHOCOLATE CREAMS

Two cups sugar, two-thirds cup of milk, boil ten
ninutes; stir until hard enough to mold. When
molded dip in melted chocolate. Place on buttered
paper. Flavor with vanilla.
CREAH CANDY

Four cups sugar, two cups water, one-fourth cup
vinegar (scanty. Boil together, and when half done
add piece of butter the size of an egg. Do not stir
while boiling.
FUDGE

Two cups sugar, one cup milk, small piece of
butter, boil six minutes. Then add six teaspoons of
cocoa and boil six minutes more. Beat until it
threads.
Mrs. M. E. Carter.
CANDY MAKING

Flour is very useful when pulling candy, to be
used instead of butter. It will help to make candy
firm and white. Vinegar will help to make candy
clear and keep it from turning back to sugar.
BUTTER SCOT.CH

One cup sugar, one-fourth cup molasses, one
tablespoon vinegar, two tablespoons boiling water,
one-half cup butter. Boil ingredients together until
when tried in cold water mixture will become brittle.

Pour into a well buttered pan. When slightly cool,
mark with a sharpened knife into squares.
DELICIOUS ORANGE CONFECTIONS

Preserve the peel from half a dozen oranges, and
allow to soak in water for two or three days. Then
cut the pieces up in small strips, and boil in water
until they can be easily pierced with a broom straw.
Dissolve a sufficient quantity of granulated sugar
in water and boil it down until it would sugar when
cool; then put in the orange peel, draining it first,
and stir until cool, and you will have a confection
which will be liked by all.
PEPPERMINTS

One cup sugar, one-half cup water, boil, stirring
often, twenty minutes. Take from the stove and
add half teaspoon cream tartar, and peppermint to
taste.
MOLASSES CANDY

One pint of molasses, one pound of white sugar,
large tablespoon of vinegar, half coffee cup cold
water, piece of butter as large as a walnut. Boil all
together in a spider, without stirring, twenty
minutes.
CHOCOLATE CARAMELS

Two cups brown sugar, one cup molasses, one
heaping tablespoonful of butter, three tablespoonfuls
of flour. Boil twenty five minutes, then stir in half
a pound of grated chocolate wet with one cup sweet
milk, and boil until it hardens on the spoon, stirring
it frequently. Flavor with a teaspoonful vanilla.
Mrs. Susie A. Morrison.
FUDGE

Cook together until thickened two cups sugar and
one-half cup milk; add one-half cup of chopped figs
and take at once from the fire. Stir constantly
until the fudge thickens, then pour into pans.

CREAM CANDY

Two cups white sugar, one cup cream, boil until it,
makes a soft ball in water. Add a pinch of salt,
small amount of vanilla and walnuts chopped fine.
Beat until it grows thick before putting into a pan.
ICE CREAH CANDY

One cup water, two cups sugar, one-fourth tea
spoonful cream tartar, two-thirds teaspoonful vanilla.
Boil, pull until very white and add vanilla while
pulling into narrow bands.
WALNUT FUDGE

Two and one-half lbs. brown sugar, one and onehalf cups milk, one-eighth lb. butter, two cups nut
meat before chopped. Boil sugar and milk ten min
utes. Add butter and boil until you can form a ball
in cold water. Remove from stove, stir in nuts and
beat until quite thick, then pour in pans.
Mrs. B. C. Gibson.

MISCELLANEOUS RECEIPTS
CHEESE STRAWS

One cup grated cheese, one-half tablespoonful
butter, one cup fresh bread crumbs, one-fourth tea
spoon salt, sprinkle cayenne, two-thirds cup flour,
two tablespoonfuls milk.
Cream ingredients to
gether till well moistened. Mold on board into a
creamy part. Roll one-fourth inch thick and cut in
strips one-half inch wide and six inches long. Bake
on buttered paper ten minutes or till a delicate
brown.
Mrs. Evelyn J. Carter.
TO COOK RICE PROPERLY

Rice thoroughly washed, thrown into a large kettle
of rapidly boiling water and boiled continuously for
twenty minutes, then drained and dried in the oven

or over the fire. Will be white, dry and mealy, and
look like a great plate of snow.
Mrs. Lucy M. Collins.
NICE SUPPER DISH

One cup mashed potatoes, one cup milk, one egg,
two tablespoonfuls butter, pepper and salt to taste.
Mix thoroughly and bake a delicate brown.
HASHED BROWN POTATOES

First boil nicely pared potatoes in salted water
till well done. Butter a deep square covered tin.
Don’t be stingy with your butter for it makes such
a good crust. Now run the potatoes through a
sieve directly into the buttered pan. Do not stir or
pat them down. Leave them light and bake in an
oven that will brown the top. You can cut this in
squares or turn out on hot platter if done right.
A NICE WAY TO COOK COLD MEATS

Chop the meat fine; add salt, pepper, a little onion
or tomato catsup; fill a tin breadpan one-third full,
cover it over with boiled potatoes salted or mashed
with cream or milk, lay bits of butter on the top,,
and set into a Dutch or stove oven for fifteen or
twenty minutes.
POTATOES BAKED IN MILK

Slice potatoes in a baking pan, put slices of salt
pork over them, and cover with milk and bake.
CROQUETTES

Chop fine bits of cold boiled bam, one cup cold
boiled potatoes, mashed, one egg well beaten. Mix
and season, then form into cakes and fry in pork fat.
VEGETARIAN CUTLETS

Prepare mashed potatoes as for the table, grate a
medium sized onion and fry it brown in just enough
butter to brown. Mix with the potatoes. For six
potatoes take a dozen tiny new carrots and five
small white turnips, boil separately in salted water.

Chop fine, add to the potatoes with a few finely
shredded boiled string beans, a little parsley, salt
and pepper to taste. Form into flat oblong shapes,
dip in beaten egg and bread crumbs and fry in deep
hot fat. Serve with brown or tomato sauce.
Echo.
POTATO STUFFING

Two cups hot mashed potatoes, one. cup crumbs,
one-fourth cup chopped salt pork, one teaspoonful
onion juice, one-fourth cup butter, one teaspoonful
salt, one-half teaspoonful sage, one egg.
WELSH RAREBIT

One-half pound cheese, one-half teaspoonful but
ter, one-half spoonful mustard, one whole egg or two
yolks, sprinkle of cayenne and soda, one-half cup of
milk or ale. Cut cheese in small bits, put in chafing
dish with butter, mustard and cayenne. Beat egg,
add to milk. When cheese begins to melt, stir slow
ly, add gradually milk and egg mixture. Serve on
toast.
BAKED CABBAGE

Soak cabbage one hour in cold water, then boil ten
minutes after cutting in good-sized pieces. Place in
a baking dish and cover with one tablespoon of but
ter, one of flour and one of milk. Salt and pepper
to taste. Cover with bread crumbs and bake one
hour.
TO CHOP SUET

To chop suet, break into small pieces, sprinkle
with flour and chop in a cold place to keep from get
ting soft and sticky.
POTATO CONES

Mash potatoes very soft with a little hot milk and
butter, beat in two eggs, return to saucepan and stir
until smoking hot all through. Cool, then mold by
pressing with a hot egg cup, turning out each form

on an earthen dish. Set in oven and brown, glazing
with butter just before taking out. Serve on a plat
ter garnished with parsley.
L. M. C.
PICNIC DOUGHBOY

Roll a hard boiled egg, after removing shell, in
chopped pars el y, pepper and salt; cover with good
pie crust paste and bake until brown, or fry like a
doughnut.
HOW TO CAN STRING BEANS

One gill of salt, two quarts boiling water. Put salt
into water and boil three or four minutes; cool. Pack
jars with cut up raw string beans, pour over the
brine to cover the beans and seal. When wanted
for use, soak over night in cold water and cook the
next day as usual for fresh beans.
Mona.
ENGLISH MONKEY (Chafing Dish Receipt)

One cup stale bread crumbs, one cup milk, one
tablespoon butter, one-half cup soft mild cheese cut
in small pieces, one egg, one-half teaspoon salt and a
little pepper. Soak bread crumbs fifteen minutes in
the milk. Melt butter, add cheese, when melted,add
soaked crumbs, then egg slightly beaten, and season
ings. Cook three minutes and pour over toasted
crackers which have been sparingly buttered.
L. M. C.
TIME FOR BOILING VEGETABLES

Green peas, 1-2 hour; string beans, 3 hours; squash,
i-2 hour; asparagus, 20 minutes; cabbage, 2 hours;
turnips, 1 1-2 hours; parsnips, I 1-2 hours; carrots, 2
hours; beets, 4 hours; shelled beans, 1 hour; onions,
1 hour; potatoes, 1-2 hour; spinach, 1 1-2 hour.

